s sausage and coextruded 


3314 SAUSAGE 
4103 COEXTRUDED 
LI 81 SAUSAGE AND COEXTRUDED 

=> s 11 and pressures 

185663 PRESSURES 
L2 21 LI AND PRESSURES 

=> d 12 1-21 


1. 5, 810, 961 , /Sep. 22, 1998j Methods for manufacturing molded sheets 
having a high sTarcT^^TT^S?; Per Just Andersen, et al . , 156/324; 264/42, 
131, 132, 133, 145, 154, 160, 211.11, 282, 286, 295; 427/393.6 [IMAGE 
AVAILABLE] 

2. 5,736,209, Apr. 7, 1998, Compositions having a high ungelatinized 
starch content and sheets molded therefrom; Per Just Andersen, et al., 
428/36.4, 36.5, 36.92, 43, 152, 182, 317.9, 532, 906 [IMAGE AVAILABLE] 

3. 5,698,279, Dec. 16, 1997, Heat shrinkable nylon food casing having a 
functionalized ethylenic polymer core layer; Stephen James Vicik, 
428/34.8; 138/118.1; 206/802; 426/105, 106, 127, 129; 428/476.1 [IMAGE 
AVAILABLE] 

4. 5,679,381, Oct. 21, 1997, Systems for manufacturing sheets from 
hydraulically settable compositions; Per Just Andersen, et al . , 425/104, 
200, 290, 291, 322, 335, 336, 382.3, 404 [IMAGE AVAILABLE] 

5. 5,665,442, Sep. 9, 1997, Laminated sheets having a highly 
inorganically filled organic polymer matrix; Per Just Andersen, et al . , 
428/36.4; 206/524.1, 524.7; 428/43, 144, 152, 155, 172, 182, 317.9, 339, . 
532, 906 [IMAGE AVAILABLE] 

6. 5,665,439, Sep. 9, 1997, Articles of manufacture fashioned from 
hydraulically settable sheets; Per Just Andersen, et al., 428/34.5; 
106/400, 638; 206/449, 524.3, 524.6, 524.7; 428/34.7, 36.4, 312.4, 703 
[IMAGE AVAILABLE] 

7. 5,660,904, Aug. 26, 1997, Sheets having a highly inorganically filled 
organic polymer matrix; Per Just Andersen, et al . , 428/36.4; 206/524.3, 
524.6, 524.7; 428/43, 152, 182, 295.1, 295.4, 339, 532, 906 [IMAGE 
AVAILABLE] 

8. 5,660,903, Aug. 26, 1997, Sheets having a highly inorganically filled 
organic polymer matrix; Per Just Andersen, et al . , 428/36.4, 43, 152, 
182, 317.9, 339, 532, 906 [IMAGE AVAILABLE] 

9. 5,582,670, Dec. 10, 1996, Methods for the manufacture of sheets 
having a highly inorganically filled organic polymer matrix; Per J. 
Andersen, et al . , 156/242, 244.11; 264/101, 108, 129, 132, 145, 175, 294, 
489, 492; 427/314 [IMAGE AVAILABLE] 

10. 5,580,409, Dec. 3, 1996, Methods for manufacturing articles of 
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> s sausage and coextrud? 


LI 


3314 SAUSAGE 
4677 COEXTRUD? 

89 SAUSAGE AND COEXTRUD? 


=> s 11 and (concentric tubes) 

116892 CONCENTRIC 
188114 TUBES 

2216 CONCENTRIC TUBES 

( CONCENTRIC ( W ) TUBES ) 
L2 0 LI AND (CONCENTRIC TUBES) 

=> s 11 and (three (3a) pressures) 

1002482 THREE 

185663 PRESSURES 

844 THREE ( 3A) PRESSURES 

L3 0 LI AND (THREE (3A) PRESSURES) 

=> s 11 and different pressures 

1203729 DIFFERENT 
185663 PRESSURES 

4621 DIFFERENT PRESSURES 

(DIFFERENT (W) PRESSURES) 
L4 0 LI AND DIFFERENT PRESSURES 

=> s 11 and strands 


L5 

=> d 15 1-6 


37251 STRANDS 

6 LI AND STRANDS 


2 Z 


J 
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. 0 *y 


1. 5,759,602, Jun. 2, 1998, Method for making extruded food products; 
Petrus Johannes Kobussen, et al . , 426/241, 305, 513, 516 [IMAGE 
AVAILABLE] 

2. 5,744,251, Apr. 28, 1998, Cellulosic composition and article; Paul 
Edmund DuCharme, Jr., et al . , 42 8/536 [IMAGE AVAILABLE] 

3. 5,603,884, Feb. 18, 1997, Reinforced cellulosic film; Paul E. 
DuCharme, Jr., et al . , 264/203, 209.1 [IMAGE AVAILABLE] 

4. 5,532,014, Jul. 2, 1996, Method of linking a strand of uncased 
coextruded meat emulsion product; Jos Kobussen, et al . , 426/513, 140, 
646 [IMAGE AVAILABLE] 

5. 5,492,706, Feb. 20, 1996, Method and apparatus for manufacturing 
coextruded food products; Terrence R. Cockings, et al . , 426/282; 
425/131.1, 133.1, 382.3; 426/500, 516 [IMAGE AVAILABLE] 

6. 5,271,948, Dec. 21, 1993, Method for preparing collagen encased 
sausage products; Kenneth A. Boni, et al . , 426/278, 513, 516, 646 
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11 and (lower pressure) 

1312700 LOWER 
946200 PRESSURE 
24245 LOWER PRESSURE 

(LOWER (W) PRESSURE) 
L3 3 LI AND (LOWER PRESSURE) 

=> s 13 1-3 

MISSING OPERATOR 1 L3 1-3 1 
=> d 13 1-3 


1. 5,024,044, Jun. 18, 1991, Process for producing an easily opened 
package; Steven G. Friedrich, et al . , 53/433, 453 [ IMAGE AVAILABLE] 

2. 5,023,121, Jun. 11, 1991, Coextruded film with peelable sealant; 
Gregory R. Pockat, et al., 428/36.9; 156/272.2; 206/484; 426/127; 
428/35.4, 349, 474.4, 475.8, 476.3, 516 [IMAGE AVAILABLE] 

3. 4,859,514, Aug. 22, 1989, Laminate for an easily opened package; 
Steven G. Friedrich, et al . , 428/36.6, 34.8, 36.7, 349, 516 [IMAGE 
AVAILABLE] 

=> s 11 and (higher pressure) 
791291 HIGHER 

946200 PRESSURE t ' 4 

24790 HIGHER PRESSURE V 
(HIGHER (W) PRESSURE ) 
L4 0 LI AND (HIGHER PRESSURE) 

=> s 11 and concentric 

116892 CONCENTRIC 
L5 2 LI AND CONCENTRIC 

=> d 15 1-2 

1. 5,192,566, Mar. 9, 1993, Whole poultry egg analogue composition and 
method; James P. Cox, et al . , 428/89; 426/104, 276, 512, 515, 573, 575, 
614 [IMAGE AVAILABLE] 

2. 3,622,353, Nov. 23, 1971, SAUSAGE PREPARATION PROCESS; Noel James 
Bradshaw, et al., 426/284, 513, 514, 516 [IMAGE AVAILABLE] 

=> s 11 and coaxial 

125747 COAXIAL 
L6 1 LI AND COAXIAL 


=> d 16 


manufacture from hydraulically settable sheets; Per J. Andersen, et al., 
156/210; 53/450, 451, 455; 156/196, 203, 204, 244.18, 244.24, 257, 285, 
292; 264/132, 133, 134, 148, 152, 154, 177.11, 211.11, 282, 287, 295, 
296, 322, 333, 343; 427/292 [IMAGE AVAILABLE] 

11. 5,549,943, Aug. 27, 1996, Heat shrinkable nylon food casing with a 
polyolefin core layer; Stephen J. Vicik, 428/34.8; 138/118.1; 206/802; 
264/209.6, 514, 562, 563; 426/105, 129, 138, 278; 428/475.8, 476.1, 
476.3; 452/21, 30 [IMAGE AVAILABLE] 

12. 5,532,014, Jul. 2, 1996, Method of linking a strand of uncased 
coextruded meat emulsion product; Jos Kobussen, et al . , 426/513, 140, 
646 [IMAGE AVAILABLE] 

13. 5,508,072, Apr. 16, 1996, Sheets having a highly inorganically 
filled organic polymer matrix; Per J. Andersen, et al . , 428/34.5; 
229/5.81, 930; 428/35.6, 35.7, 36.4, 36.5, 43, 152, 182, 220, 292.1, 
293.4, 312.4, 312.6, 313.9, 317.9, 339, 532, 906; 524/4, 425, 446, 447, 
451, 498, 650 [IMAGE AVAILABLE] 

14. 5,508,051, Apr. 16, 1996, Process of preparing a pouch for packaging 
flowable materials; Daniel J. Falla, et al . , 426/392; 383/109, 113; 
426/106, 127, 130; 428/34.9, 35.2, 500, 515, 518 [IMAGE AVAILABLE] 

15. 5,360,648, Nov. 1, 1994, Pouch for packaging flowable materials; 
Daniel J. Falla, et al . , 428/35.2; 383/109, 113; 426/106, 127, 130; 
428/34.9, 500, 515, 518 [IMAGE AVAILABLE] 

16. 5,324,572, Jun. 28, 1994, Multilayer laminated film having an 
improved gas barrier action; Manfred Kuechler, et al . , 428/215, 473.5, 
515, 518, 910 [IMAGE AVAILABLE] 

17. 5,139,804, Aug. 18, 1992, Patterned adherent film structures and 
process for making; Kenneth Hoffman, 426/412, 106, 112, 129 [IMAGE 
AVAILABLE] 

18. 4,879,430, Nov. 7, 1989, Patterned adherent film structures and 
process for making; Kenneth Hoffman, 428/35.1, 34.9, 476.3, 480, "516, 
520, 911 [IMAGE AVAILABLE] 

19. 4,303,711, Dec. 1, 1981, Tubular film for packing and casing" 
paste-type foodstuffs especially sausage and cheese; Gayyur Erk, et 
al., 428/34.8; 138/118.1; 264/209.5, 235.8, 564; 426/105, 106, 129, 130 
[IMAGE AVAILABLE] 

20. 4,098,577, Jul. 4, 1978, Method and indicator for detecting the loss 
of integrity of a package; Donald F. Halpern, 436/1; 206/364, 459.1, 484, 
807; 422/55; 436/163 [IMAGE AVAILABLE] 

21. 3,751,202, Aug. 7, 1973, COEXTRUSION APPARATUS; Paul E. Coleman, et 
al., 53/140; 425/133.1 [IMAGE AVAILABLE] 


polyalkylene carbonate adhesive; Dale D. Dixon, et al . , 428/412; 156/277, 
306.6, 308.2; 426/127; 428/461, 483, 508, 511; 528/421 [IMAGE 
AVAILABLE] 

21. 4,123,589, Oct. 31, 1978, Polyurethanes and food casing made 
therefrom particularly by extrusion and stretching; Rudi Korlatzki, et 
al., 428/423.3; 138/118.1, 177; 264/171.26, 171.27, 171.28, 288.4, 564; 
426/105; 428/34.8, 423.5, 423-7, 424.6, 424.7, 910; 528/73 [IMAGE 
AVAILABLE] 

22. 3,890,447, Jun. 17, 1975, Permeable meat casings; Robert H. 
Shatney, 426/105, 135, 315, 413 [IMAGE AVAILABLE] 

23. 3,622,353, Nov. 23, 1971, SAUSAGE PREPARATION PROCESS; Noel 
James Bradshaw, et al . , 426/284, 513, 514, 516 [IMAGE 
AVAILABLE] 


[IMAGE AVAILABLE] 


=> s 11 and (different (5a) pressures) 

1203729 DIFFERENT 

185663 PRESSURES 

9674 DIFFERENT (5A) PRESSURES 

L6 0 LI AND (DIFFERENT (5A) PRESSURES) 

=> s sausage and coextruded 

3314 SAUSAGE 
4103 COEXTRUDED 
L7 81 SAUSAGE AND COEXTRUDED 

=> s 17 and three 

1002482 THREE 
L8 69 L7 AND THREE 

=> s 17 and (three (5a) tubes) 

1002482 THREE 

188114 TUBES 

7262 THREE (5A) TUBES 

L9 0 L7 AND (THREE ( 5A) TUBES) 


